directions for cooking papa murphy's
pizza

directions for cooking papa murphy's pizza are essential for anyone looking to enjoy a
fresh, delicious pizza made right at home. Papa Murphy's offers take-and-bake pizzas that
need proper cooking to achieve the perfect crust, melted cheese, and balanced toppings.
Understanding the correct steps, oven settings, and timing is key to ensuring a tasty pizza
experience. This article provides detailed guidance on how to prepare and cook Papa
Murphy's pizza, including preheating instructions, baking times for different pizza sizes,
and tips for getting the best results. Additionally, food safety and storage
recommendations are covered to help maintain the pizza’s quality before cooking.
Whether you are new to Papa Murphy’s or an experienced customer, these directions for
cooking Papa Murphy’s pizza will help you create an ideal homemade pizza meal every
time. Below is a comprehensive table of contents that outlines the main points discussed in
this guide.
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Preparing Your Papa Murphy's Pizza

Proper preparation is the first step in the directions for cooking Papa Murphy's pizza.
Since Papa Murphy’s pizzas are sold uncooked, it is important to handle them carefully
before baking. The pizzas come ready with fresh dough, sauce, cheese, and toppings, but
require certain steps to ensure optimal cooking. Before placing the pizza in the oven, it is
recommended to remove any plastic wrap or cardboard packaging that accompanies the
pizza. The pizza should be placed directly on the oven rack or on a pizza stone or baking
sheet, depending on the desired crust texture. Additionally, checking the pizza for any
excess moisture or toppings out of place can help avoid sogginess and uneven cooking.

Removing Packaging and Preparing the Oven Tray

All packaging materials such as plastic wrap, cardboard trays, or paper liners must be
removed before cooking. If using a baking sheet, lightly oiling or dusting it with cornmeal
can prevent the dough from sticking. Alternatively, placing the pizza directly on the oven
rack allows heat to circulate evenly, promoting a crispier crust. For those who own a pizza



stone, preheating the stone alongside the oven will enhance the texture and flavor of the
pizza crust.

Adjusting Toppings if Desired

While Papa Murphy’s pizzas come pre-topped, customers may choose to add extra
ingredients or rearrange toppings before baking. It is important to avoid overloading the
pizza with additional toppings as this can affect cooking time and pizza quality. Even
distribution of toppings ensures even cooking and prevents certain areas from becoming
undercooked or overly soggy.

Oven Settings and Preheating

Setting the correct oven temperature and preheating properly are fundamental directions
for cooking Papa Murphy's pizza. Most Papa Murphy’s pizzas require a preheated
conventional oven set between 375°F and 425°F depending on the pizza variety and size.
Proper preheating ensures the oven reaches the desired temperature before the pizza is
inserted, which helps achieve an evenly cooked pizza with a golden crust and fully melted
cheese.

Recommended Oven Temperature

The standard recommended oven temperature for Papa Murphy’s pizzas is 400°F.
However, some specialty pizzas or thicker crust options may require adjustments to 375°F
or as high as 425°F. It is essential to follow the temperature guidelines printed on the
pizza box or provided by Papa Murphy’s to ensure optimal results.

Preheating Time

Preheat the oven for at least 10 to 15 minutes before placing the pizza inside. This
duration allows the oven to stabilize at the target temperature, which is critical for
consistent cooking. Avoid placing the pizza in an oven that is still warming up, as this can
lead to uneven baking and undercooked dough.

Baking Instructions by Pizza Type

Different types of Papa Murphy's pizzas may require varying baking times and techniques.
Below are general baking instructions categorized by pizza size and crust type to guide
consumers in following the directions for cooking Papa Murphy's pizza effectively.



Standard Thin Crust Pizzas

Thin crust pizzas usually bake faster due to their reduced dough thickness. The typical
baking time for thin crust pizzas is between 12 to 15 minutes at 400°F. It is advisable to
start checking the pizza around the 12-minute mark to prevent overcooking. The pizza is
done when the crust is golden brown and the cheese is melted and bubbly.

Pan and Thick Crust Pizzas

Thicker crust pizzas, such as pan or deep dish styles, require a longer baking time to
ensure the dough is fully cooked without burning the toppings. These pizzas generally take
18 to 22 minutes at 375°F. Monitoring the pizza toward the end of the baking time is
important to avoid burning the crust while ensuring the center is cooked through.

Specialty and Veggie Pizzas

Specialty pizzas that include various meats, vegetables, or extra cheese may have specific
instructions. Typically, these pizzas bake at 400°F for 15 to 20 minutes. Vegetables with
high water content may release moisture during baking, so slightly extending the cooking
time or using a pizza stone can help achieve a crispier crust.

1. Preheat oven to recommended temperature.

2. Remove pizza from packaging and place on oven rack, baking sheet, or pizza stone.
3. Bake for the specified time according to pizza type.

4. Check for doneness: golden crust and melted cheese.

5. Remove pizza carefully using oven mitts and let cool briefly before slicing.

Tips for Perfectly Cooked Pizza

Following specific tips can enhance the results when following directions for cooking Papa
Murphy's pizza. These recommendations focus on achieving the best texture, flavor, and
presentation.

Using a Pizza Stone or Steel

Preheating a pizza stone or steel in the oven provides a consistent and high heat source
that helps bake the crust evenly and crisply. This method is particularly beneficial for thin
crust pizzas and those who prefer a restaurant-quality texture.



Avoid Overcrowding the Oven

Cooking multiple pizzas simultaneously can lower the oven temperature and extend
cooking times. It is best to bake one pizza at a time or ensure sufficient space between
pizzas to allow proper heat circulation.

Checking for Doneness

Visual indicators such as a golden-brown crust and fully melted, bubbly cheese are reliable
signs of a properly cooked pizza. Using a pizza cutter or spatula to gently lift the edge can
also help verify that the bottom crust is cooked through.

Food Safety and Storage Guidelines

Proper food safety practices are important when handling and cooking Papa Murphy's
pizza. Since these pizzas are fresh and uncooked, maintaining refrigeration and following
storage directions helps prevent spoilage and contamination.

Refrigeration Before Cooking

Keep the pizza refrigerated at or below 40°F until ready to cook. Do not leave the pizza at
room temperature for extended periods, as this can promote bacterial growth. If the pizza
will not be cooked within two days, consider freezing it.

Freezing and Thawing

For longer storage, Papa Murphy’s pizzas can be frozen in their original packaging or
wrapped tightly with plastic wrap and aluminum foil. Thaw the pizza in the refrigerator
before cooking to ensure even baking. Avoid cooking from a frozen state unless specified
by the manufacturer.

Handling Leftovers

After baking, any leftover pizza should be refrigerated within two hours. Reheat leftovers
thoroughly before consumption to maintain food safety and quality.

Frequently Asked Questions

How do I cook a Papa Murphy's pizza at home?

Preheat your oven to 400°F (204°C). Remove the pizza from all packaging and place it
directly on the middle oven rack. Bake for 12-18 minutes or until the crust is golden and



the cheese is bubbly. Let it cool for a few minutes before serving.

Should I thaw my Papa Murphy's pizza before cooking?

No, you do not need to thaw your Papa Murphy's pizza before cooking. It is designed to be
cooked directly from refrigerated or frozen. Just adjust the cooking time accordingly if
cooking from frozen.

How long should I bake a frozen Papa Murphy's pizza?

If cooking from frozen, preheat your oven to 425°F (218°C). Place the pizza on the middle
rack and bake for 18-22 minutes, or until the crust is golden and the cheese is melted and
bubbly.

Can I use a pizza stone to cook Papa Murphy's pizza?

Yes, you can use a pizza stone. Preheat the stone in the oven at 400°F (204°C) before
placing the pizza on it. This helps achieve a crispier crust. Bake according to package
instructions.

What is the best oven rack position for cooking Papa
Murphy's pizza?

Place the pizza on the middle oven rack for even cooking. This allows the heat to circulate
properly and ensures the crust cooks evenly without burning.

Additional Resources

1. Mastering Papa Murphy’s Pizza: Step-by-Step Cooking Guide

This book offers a comprehensive walkthrough of preparing Papa Murphy’s pizzas at
home. It includes detailed instructions on how to properly preheat your oven, bake times
for various pizza types, and tips to achieve the perfect crust and cheese melt. Whether
you're a first-time baker or an experienced cook, this guide ensures your pizza turns out
delicious every time.

2. The Ultimate Papa Murphy’s Pizza Cooking Manual

Designed for pizza lovers who want to replicate the Papa Murphy’s experience, this
manual covers everything from handling the pizza dough to using the right oven settings.
It also highlights common mistakes to avoid and provides troubleshooting advice. With
clear photos and easy-to-follow steps, this book guarantees a satisfying homemade pizza.

3. From Box to Oven: Cooking Papa Murphy’s Pizza Perfectly

This concise guide focuses on the transition from store-bought to oven-ready pizza. It
explains how to store, thaw, and bake Papa Murphy’s pizzas for optimal flavor and texture.
The book also includes tips on adding extra toppings and side dishes to enhance your pizza
night.

4. The Art of Baking Papa Murphy’s Pizza



Explore the art and science behind baking Papa Murphy’s pizzas with this informative
book. It delves into oven temperatures, baking times, and how to adjust based on your
kitchen equipment. The guide also discusses the importance of timing and preparation to
ensure your pizza is evenly cooked and delicious.

5. Quick and Easy Papa Murphy’s Pizza Cooking Tips

Perfect for busy individuals, this book provides fast and effective cooking tips for Papa
Murphy’s pizzas. It covers shortcuts without sacrificing quality, such as ideal oven
placement and timing adjustments. Additionally, it offers advice on pairing your pizza with
quick homemade sides and beverages.

6. Perfect Pizza Every Time: Papa Murphy’s Edition

This book is dedicated to helping you achieve the perfect bake on every Papa Murphy’s
pizza. It includes detailed explanations on dough behavior during baking, cheese melting
patterns, and how to customize cooking times. With expert advice and kitchen hacks,
you’ll never have to settle for less-than-perfect pizza again.

7. Homestyle Papa Murphy’s Pizza Cooking Guide

Bringing the Papa Murphy’s experience into your home kitchen, this guide emphasizes
homestyle cooking techniques. It provides tips on how to prepare the pizza for baking,

including resting times and oven preheating. The book also shares ideas for homemade
dips and sauces to complement your pizza.

8. Cooking Papa Murphy’s Pizza: A Beginner’s Handbook

Ideal for novices, this handbook breaks down the cooking process into simple, manageable
steps. It explains the basics of handling the pizza, proper oven use, and timing
considerations. With helpful visuals and easy language, beginners can gain confidence in
baking Papa Murphy’s pizzas perfectly.

9. Enhancing Flavor: Cooking and Serving Papa Murphy’s Pizza

This book goes beyond cooking to explore how to enhance the flavor of Papa Murphy’s
pizzas. It includes suggestions for seasoning, adding fresh ingredients before baking, and
serving ideas that complement the pizza. The guide also covers the best methods for
reheating leftovers without compromising taste or texture.
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